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DAYTON, Ohio- While memories of gravy-covered "mystery meat" on the cafeteria 
hot line make many adults shudder, their college-age kids are reveling in the choices available 
to them in today's campus dining halls. 
"I have four words for what they want," said Ernie Gionis, general manager of the 
Marycrest Residence Hall food court at the University of Dayton. "They want fast, fresh, fun 
and friendly food." 
Deli stations, saute stations, grill areas and salad bars are big on campuses these rl.ays, as 
is prepackaged take-out food. "Institutional-type food is a thing of the past. They don't like it," 
said Gionis, whose dining hall serves the 1,000 residents of Marycrest. "They like to see it being 
made, and they like it made to order." 
Comfort food for the teens includes hamburgers and french fries, but mashed potatoes 
and pasta make the list too. The top seller, though, is chicken tenders. "We can go through 1,800 
pounds of chicken tenders in a weekend," Gionis said. "When we have panini sandwiches, we 
sell one a minute, and if I could get them done in 30 seconds, we'd sell more. We sell300 to 400 
grab-and-go chef's salads a day, use up to 300 pounds of lettuce on the salad bar every day, and 
we can't keep enough Rice Krispie treats on the shelf." 
Ranch salad dressing goes on everything, he said. "They bathe in it, I swear. They use it 
for everything from salad to french fries to vegetables. And if we run out, we catch holy heck." 
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When turkey is a featured entree on the traditional hot line, Gionis will sell140 pounds 
or more. "Chicken and turkey blow beef out of the water," he said. "Some of that has to do with 
nutrition and fat content. But they're health conscious only to a certain degree. They want 
chicken, but then they want it deep-fried." 
Breakfast is a thing of the past, unless it's served in the wee hours. "We had four 
'moonlight breakfasts' last year as part of our nonalcoholic Weekend Scene program. I was 
expecting a couple hundred students, but we got mobbed. We had 1,500 students, and it didn't 
even start until 2 a.m." 
New menu items are decided by students, not the staff, he said. "I tell vendors to set up 
samples to see if the students like it. Or we'll conduct taste tests with a panel of about 30 
students. We tasted four kinds of mashed potatoes recently, three made with real potatoes and 
one with potato pearls." 
"They liked the potato pearls," Gionis said. "Today, parents both work and no one 
spends much time cooking. Kids are brought up on convenience foods, and that influences their 
choices when they get here." 
-30-
For media interviews, contact Ernie Gionis at (937) 229-3161. 
